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OPINION
Over the summer, one of my friends 
was called out for engaging in several 
instances of sexual assault.
We weren’t exceptionally close — she 
lives on the East Coast, and we knew 
each other exclusively because of mu-
tual Internet friends. But we both cared 
about the same issues, and I trusted that 
she was a good person who had my back 
if I needed it.
Without getting into the exact details, 
it became apparent that there were mul-
tiple occasions in which she breached 
people’s boundaries and caused a lot of 
hurt. People in our circles felt angry and 
betrayed. There was an active and suc-
cessful campaign facilitated by her vic-
tims to shut her out of all facets of both 
her local scene and the greater national 
show circuit.
Fuck you, but let's talk
This process of calling someone out 
has become increasingly commonplace 
in mainstream culture. Victims of in-
justice, whether sexual assault, racism, 
homophobia or whatever else, are now 
more empowered than ever to speak 
out when someone does something rep-
rehensible. We are more inclined to not 
just believe victims, but to recognize that 
allowing abusive people into spaces can 
be immensely damaging.
There is a loose process for how this 
sort of thing works: First, the perpetra-
tor is called out for their behavior. Next, 
they are asked to be accountable for their 
behavior. Then, the community deter-
mines how this should be dealt with. 
Often this means ousting that person 
from spaces, depending on the severity 
of their crimes and whether or not they 
take responsibility for what they did.
I have no issues with this, in theory. 
It’s a process that allows for both the bet-
tering of the community and for person-
al growth. I have seen it work effectively; 
violent individuals, staunch racists and 
homophobes have all been dealt with 
effectively in our community. I’ve also 
seen discussions that have completely 
changed the minds of formerly bigoted 
people.
However, sometimes those of us com-
mitted to keeping a community safe 
launch directly into the ousting stage. It 
is much easier to simply rid a space of 
someone than it is to educate them on 
why their behavior is harmful. I am very 
much guilty of this. It is more comfort-
able to associate entirely with people 
who have the same opinions than it is to 
attempt to engage with otherwise nice 
people with disagreeable opinions.
Doing this creates an unnecessarily 
insular community that isolates those 
who care about issues from those who 
don’t see their merit. How can we expect 
to create a world where people celebrate 
differences if we won’t take the time to 
explain why that’s necessary?
There are cases where education is 
a moot point — a violent rapist should 
not be allowed to exist in safe spaces, 
nor should someone who argues for 
the extermination of trans people. But 
ostracizing the kid who says things are 
“retarded,” or the guy who “just doesn’t 
get” trans people will only solidify their 
opinion that those who care about iden-
tity politics are out to get them.
Skepticism is warranted, but at the 
end of the day we’re all still develop-
ing. Egregious offenses should be con-
demned, but simultaneously, growth 
should always be encouraged. We all 
learned at some point, and we should be 
patient enough to let others learn with us. ▪
Michael Siebert
michael.siebert@umontana.edu
In a list of the top ten drunkest cities 
in America, Montana makes the list not 
once, but twice, according to the CDC. 
Both Missoula and Bozeman have top 
slots, with 33.4 percent of Bozeman’s 
population considered binge and heavy 
drinkers and 37.3 percent of Missoula. 
Since Montana ranks second in the na-
tion for craft breweries per capita, it’s 
easy to see why we’re so thirsty. Here in 
Missoula, we have over eight different 
craft breweries to choose from, and ev-
erything from pale ales to Doppelwei-
zen. But all that drinking comes with an 
unexpected side effect, and it has to do 
with all those bottles you throw into the 
Paige Cohn
paige.cohn@umontana.edu
garbage the next morning.
Glass recycling in Montana is 
non-existent. Glass is heavy to ship, 
and the carbon footprint of shipping all 
of Montana’s glass to the nearest recy-
cling center in Seattle would cancel out 
any good that came of it. Because of its 
weight, glass is much more expensive to 
process and recycle. It makes no finan-
cial sense for businesses to find ways 
to recycle it, and it’s dangerous when it 
breaks. But glass is made of sand, and if 
you’ve ever been to a beach, you know 
there’s no scarcity of sand. So it ends up 
in a landfill most of the time. The Tar-
get in Missoula has “glass recycling” in 
its parking lot, but most of that ends up 
in landfills too because of plastic caps, 
pieces of cardboard and other contami-
nants thrown in with the bottles.
Even though glass is exceptional-
ly hard to recycle in Missoula, Bayern 
Brewing has made it a little easier for 
everyone. Since 2010, Bayern has been 
recycling its own glass. In fact, they 
have one of the only bottle-washing 
machines in the country. To recycle the 
glass, the bottle must be the standard 
brown 12-ounce pry-off, with no de-
tail or chipping. Returned bottles get 
you 5 cents each. Bayern started recy-
cling their own glass for the very same 
reason people think they can’t recycle 
glass:  it’s too heavy.  Shipping in new 
loads of glass bottles was getting spen-
dy, so Bayern decided to use what they 
already had.
So here’s my proposal: If we’re going 
to be drinking a lot of beer, Missoulians, 
let’s drink beer from a standard brown 
12-ounce bottle, or better yet, from a 
growler, designed to last a lifetime. And 
after we’re finished with that beer, let 
us not throw it in the garbage to end up 
in some landfill. Let us be the environ-
mentally conscientious people we all 
pretend to be, and let Bayern Brewing 
recycle those bottles. We may not save 
the world by drinking more beer, but 
we certainly won’t be hurting it. And 
the next time you see an investor with 
$25 million in their pocket, tell them 
Montana needs a glass-recycling center. 
That way we can all get back to our beer 
and try to take that elusive No. 1 spot 
from Fargo, North Dakota on the list of 
drunkest cities. ▪
Binge drinking is fine if you recycle
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Big ups  to the Top Hat for buying every 
downtown business.
Backhands to the creator of the Donald 
Trump manbun. We didn’t know it was 
possible for his hair to get sillier.
editor@montanakaimin.com
EDITORIAL
How Montana learned to drive drunk
C
ars represent many things. They are freedom of movement, the opportunity to exchange 
the present, isolation as achievement, unsustainable industrial culture and our mil-
lion-year mastery of fire.
But it’s important to decontextualize cars, separating what they mean from what they are. 
Because what they are is the part you need to worry about. The part that can kill you.
Cars are landslides and they are charging elephants. They are the tides dashing the rocks and 
the stone in Cain’s hand. Cars are raw force, thousands of pounds of steel, aluminum and glass 
thrust forward by petrochemical explosions, the most common blunt force trauma in our indus-
trial jungle.
The competition between a high-speed chassis and a human skeleton is no contest. But it’s 
not the car’s fault when it takes a life. It is not the cause, but merely the instrument of death, a 
literal vessel for the inputs of an operator. Cars don’t kill people, drivers kill people. And in Mon-
tana, drunk drivers kill people, and at higher rates than anywhere else in the country. Our stretch 
of Interstate 90 is the most dangerous of any the highway crosses, and to increase safety, we 
increased the speed limit.
Sober personal transportation is a responsibility many Montanans cannot be safely entrust-
ed with. The alternative, public transportation, has been systematically eradicated state-wide 
for nearly one-hundred years, with rare exceptions. Our Amtrak services cover only the sparse-
ly-populated Highline, the inter-city passenger train stations of Montana’s major cities having 
been shuttered decades ago, the trains that once ferried drunken Montana students safely 
across the divide for the yearly Brawl of the Wild, sold or scrapped.
Our cities’ municipal street car networks were similarly dismantled during the Great Depres-
sion, and left rotting as post-war Americans embraced the cheap oil and Fordism necessary for 
suburban exile. The only remnant of Missoula’s commuter tram system, which carried over a mil-
lion passengers (of various intoxication) a year at it’s prime, is a a single trolley car Frankensteined 
onto a Mountain Line chassis shepherding families to the seasonal weekly farmers market.
With more breweries, distilleries and parking lots popping up in Missoula every year, with no 
accompanying increase in late-night public transit, the conditions for drunk driving are perfect. 
The UDASH Gold Line is the light in the darkness, saving lives every year by shuttling countless 
drunks between downtown and the University District.
But it’s not enough. If Mountain Line is fiscally-confident enough to go zero-fare, true late-
night service to prevent drunk-driving is well within the city’s means. Mountain Line’s current “late 
evening routes” end at 10 p.m. and don’t cover weekends when bars are most packed. If Missoula 
wants to do it’s part to combat the worst drunk-driving in the nation it needs to organize a better 
public transportation system instead of relying on student fees to subsidize safety.  
Big ups  to Montana’s highways for 
increasing the speed limit to 80. Now we 
get to drive 95
Backhands to the Pope for coming out 
against gay marriage. We were ready to 
forgive your silly hat.
Big ups to the hunter who shoved his 
hand down an attacking bear’s throat. 
We don’t even have a joke. Just big ups.
Backhands to just the massive amounts 
of bear incidents across the state lately. 
When we named ourselves “Griz Nation” 
we didn’t mean it literally.
NEWS
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The beat crew is coming for you
When Lauren Perry went downtown 
on a Friday night last fall, she thought her 
only concern was getting past the bounc-
er without a fake ID.
“I went to the Mo Club, like all the 
underagers do,” Perry said. “And I was 
already pretty sloshed when I got there.”
Perry said minors typically try the 
Missoula Club and Stockman’s Bar first 
because they are less strict than other 
bars, like the Top Hat.
After having a friend order her a 
drink, Perry said she hadn’t even taken 
a sip when a police officer walked in the 
door and asked to see her ID.
Perry, only 20 years old at the time, 
pretended to search through her purse 
for the ID she didn’t have, and when she 
saw the officer glance away, she made a 
run for it.
“The next thing I know, my arm is 
yanked hard,” Perry said. “I practically 
fell over. It hurt. Her force was definitely 
unnecessary. I’m a weakling.”
After Perry and her friend were tak-
en outside and given MIPs, they walked 
home “cold and pissed.”
There are about 16 bars in downtown 
Missoula, all of which are patrolled by a 
group of two to four officers every week-
end. These select officers are referred to 
as the beat crew.
Devin Erickson, 30, has been a police 
officer for almost seven years. Erickson 
said that most night shift officers are on 
the beat crew weekly, if not more. As 
the crew walks around downtown, they 
search bars for underage drinkers and 
open containers.
“We make a concerted effort to go to all 
of them equally,” Erickson said. “There’s 
not really one that we go to more than an-
other. We just try to view everything go-
ing on in the entirety of downtown.”
When doing a walkthrough of a bar, 
Erickson said the beat crew usually picks 
out people who look like minors and ask 
for proof of their age. If a minor is drink-
ing in a bar, Erickson said they almost al-
ways receive an MIP.
“The whole point is to curb underage 
drinking,” he said.
If a person presents his or her self with 
a fake ID, Erickson said that leads to an-
other citation.
But a “runner” has a decent chance 
of getting away. According to Erickson, 
there is a policy surrounding those who 
run from the police.
“We have to gauge the situation,” he 
said. “So, do we chase them every time? 
No. Every situation is different, but if 
the circumstances validate us needing to 
chase them, we will.”
A situation where a police officer will 
chase a person down on foot, Erickson 
said, is usually some kind of an assault, 
where every person involved has to be 
present during the investigation.
As for an officer chasing a minor out of 
a bar, Erickson said the possibility is low.
“Personally, within our policy, I would 
probably be less likely to chase that per-
son than someone who caused a distur-
bance,” Erickson said.
Kali Matt, 25, has worked as a bartend-
er at Stockman’s for over a year. Matt said 
she sees the beat crew do a walkthrough 
about twice a month, and they drive by 
more than once a night.
Matt said because of the beat crew's 
frequent visits, she always makes sure to 
ID her customers. 
“If it were a Monday night, a minor 
came in, and I didn’t ID them, then a 
cop walks in, and the kid gets carded by 
the cop, it’s my fault now,” Matt said. “I 
know better than to skip a three-second 
process.” ▪
Kasey Bubnash
kasey.bubnash@umontana.edu
Officer Devin Erickson speaks about patrolling on the “beat crew” — a group of officers who roam Missoula’s bar scene in search of underage partygoers and open 
containers.  
Sydney MacDonald / @sydneysmacdo
Officer Devin Erickson
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Interstate 90 in Montana is the most dan-
gerous highway in the United States.
Roads in Montana, Wyoming and New 
Mexico lead the list, with over four-and-a-
half alcohol-related deaths per 100,000 res-
idents from 2004 to 2013, according to Na-
tional Highway Traffic Safety Administration 
data compiled by Avvo’s Naked Law blog. 
Montana led with 6.4 deaths, compared to 
second-place Wyoming’s Interstate 25 with 
five deaths.
The report said interstates had the most 
fatal alcohol-related deaths, and rural inter-
states topped the list. Rural drivers are more 
likely to be under the influence of additional 
drugs and drive drunk despite DUI convic-
tions, according to the report. Rural areas also 
have less access to public transportation, es-
pecially late at night and outside of city limits. 
Though Montana holds the top spot, Wyo-
ming appears in the top ten most dangerous 
highways three separate times, for Interstates 
25, 80 and 90.
The average blood alcohol content of 
drivers involved in fatal wrecks along I-90 
in Montana was .214, almost three times the 
legal limit. It ranks fairly low on the list, far 
behind the leader, McDowell Road in Arizo-
na with a .229 average blood alcohol content.
The problem with these statistics, Col. 
Tom Butler of the Montana Highway Pa-
trol said, is that they don’t take into account 
tourists that create a traffic population that is 
proportionately higher than Montana’s true 
population.
“The interstate system is our safest route of 
transportation in Montana,” Butler said.
Butler said alcohol-related accidents went 
down from 36 last year at this time to 25 this 
year. He added that more accidents occur on 
rural roads and highways, due to steep road-
side ditches and small or nonexistent shoul-
ders.
Butler said there’s a societal responsibil-
ity for Montanans to plan ahead when they 
know they’ll be drinking, but many people 
push the issue.
“Alcohol is ingrained in the fabric of Mon-
tana,” he said. Weddings, parties and get-to-
gethers almost always involve drinking.
The licensing process for Uber was stream-
lined in Montana by a bill that took effect this 
May, though the company hasn’t started op-
erations in the state yet. 
An Uber ride around 20 miles from Coeur 
D'Alene, Idaho, the nearest city to Missoula 
with the service, would cost anywhere from 
$39 to $77 depending on the vehicle chosen, 
according to Uber’s fare estimator.
Traveling the same distance from Missou-
la using Green Taxi, a local taxi service in the 
Missoula area, would cost about $55, accord-
ing to their website. Green Taxi will also trav-
el north to Condon, west to Frenchtown and 
south to Lolo.
The average age of a drunk driver involved 
in a fatal wreck is between 34 and 36 years old, 
though 21 percent of wrecks involved 20 to 
24-year-olds, who only make up eight percent 
of licensed drivers in the U.S.
Despite the documented danger, speed 
limits on many sections of Montana interstates 
rose from 75 mph to 80 mph  last Thursday. ▪
Montana I-90 named 
deadliest road in U.S.
Peter Friesen
peterfriesen@umontana.edu
THURSDAY, OCTOBER 8, 7:00PM
UNIVERSITY CENTER THEATRE
406.243.5172
www.umt.edu/outdoor
Come check out the best climbing and adventure films of the year!
Tickets: $12 available at the door.
Doors open at 6:30pm.
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Missoula's Brewmasters
Kasey Bubnash
kaseybubnash@umontana.edu
Thorsten Geuer
Bayern Brewing, Inc.
Brewmaster
Thorsten Geuer has been brewing beer 
since 1998. Originally from Germany, Geuer 
completed three years of school before calling 
himself a brewer.
“It’s not just a job, it’s a passion,” Geuer said. 
“So it’s not just a lot of drinking beer — it’s a 
true profession.”
Geuer doesn’t do a lot of hands-on brewing 
now, which he misses.
“That’s the main part. That’s why I started. 
That’s what I liked about it,” Geuer said. “But 
the business grows and you grow with it. 
That’s just part of it.”
Bayern Brewing has a unique system in 
which all Bayern glass bottles and cardboard 
boxes can be returned and reused. The labels 
are removed, the bottles are cleaned and re-
used and the boxes are folded rather than 
glued to prevent tearing.
Geuer has been brewing for a long time 
and has no intentions of stopping.
“Right now it’s a fun industry to be in, be-
cause it’s so hip,” Geuer said. “You have the 
papers coming in and people talking about it. 
It’s a positive industry and I don’t have any in-
tention to change my profession.”
Gary Gagliardi
Missoula Brewing Company
Head Brewer
Gary Gagliardi has been brewing for about 
eight years and became head brewer at the 
Missoula Brewing Company three months 
ago when it opened for business.
“What do I like about my job? I guess mak-
ing beer wouldn’t be a good answer,” Gagliar-
di said. “I get to make new beers. My favorite 
beer that I’ve made so far is our Oktoberfest 
beer. It’s an amber lager.”
The Missoula Brewing Company currently 
has 12 beers on tap and sells pizza by the slice.
“We have all sorts of stuff,” Gagliardi said. 
“We’ve got a patio and we’ve got a creek, al-
though the creek is pretty much dried up.”
The Missoula Brewing Company is open 
Monday through Thursday from 3 p.m. to 8 
p.m. and Friday through Sunday from noon 
to 8 p.m.
Todd Crowell
Kettle House Brewing Company
Head Brewer
Todd Crowell started as a home brewer 
in the early ‘90s and has been brewing pro-
fessionally for roughly nine years. Crowell 
worked at Kettle House as a night brewer be-
fore he became the head brewer.
“I’m involved in a lot of managerial stuff,” 
Crowell said. “I pretty much only brew beer 
these days when someone gets sick. This al-
lows me to make creative decisions, which I 
couldn’t do before, but I really miss brewing 
too.”
Crowell said Kettle House’s Cold Smoke 
Scotch Ale recently won a silver medal at the 
Great American Beer Fest, the largest beer fest 
in the world. But it’s not about winning prizes, 
Crowell said.
“I think it’s a perfect combination of art 
and science,” he said. “You have to be creative 
and inventive and try new things. But you also 
need a solid scientific background and an un-
derstanding of the processes in order to make 
sure your beer comes out the way you want it 
each time.”
Mike Howard
Great Burn Brewing
Brewmaster
Missoula native Mike Howard has been 
brewing for 13 years. His first job in the brew-
ing industry was with Bayern on their volume 
line.
“It just started as a way to get a paycheck on 
the volume line,” Howard said. “Then I fell in 
love with the industry, and I figured out what 
direction I wanted to go in with my life.”
Howard and his brother opened Great 
Burn Brewing together roughly a year ago, 
and they now have around 10 employees and 
distribute to five locations in Missoula.
“It’s just fun,” Howard said. “You get to be 
creative, and the end product makes every-
body happy.”
Howard said many of the raw ingredients 
he uses in his recipes are locally grown.
“I’m brewing a pumpkin ale tomorrow,” 
Howard said. “And we’re going to use locally 
grown pumpkins and locally grown hops, so 
it’s really cool that we source our ingredients 
locally. The malts are also grown in the great 
state of Montana.”
Howard and his brother grew up in Mis-
soula and plan to stay put.
“This is my home,” Howard said.
Matt Long
Big Sky Brewing Company
Head Brewer
After home brewing in the late ‘80s, Matt 
Long graduated from UM with a degree in 
microbiology.
“I knew I wanted to work at a brewery,” 
Long said. “I didn’t realize that there was go-
ing to be one right here that I could work at. 
Right about when I finished school was when 
Big Sky started, in 1995.”
Long has been brewing at Big Sky for near-
ly 20 years.
“We’re constantly trying to do new and 
innovative things,” Long said. “People always 
ask what my favorite beer is, but it’s really a 
seasonal thing. Right now I really like the Pow-
der Hound. It’s our winter beer but it just got 
released last week.”
Although he enjoys hands-on brewing, 
Long is happy being in charge of logistics.
“Brewing is really hard work and I’ve done 
it a lot,” he said. “But yeah, sometimes I even 
miss doing the graveyard shift and things like 
that. But I like where I’m at and what I’m doing 
right now.”
Thorsten GeuerBrian Walton @ brian.walton 
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Jeff Grant
Draught Works Brewery
Co-brewmaster
For Jeff Grant, brewing is the family busi-
ness.
“My parents owned a brewery in Montana: 
the Milestone Brewing Company,” Grant said. 
“So I grew up with it since I was about six or 
seven-years-old, and my dad talked beer to me 
constantly, and I was always enthralled by it.
After graduating from UM with a business 
degree, Grant attended brewing schools in 
Chicago and Munich. He returned to Missou-
la to open Draught Works Brewery, which is 
now four-years-old.
“When we first opened, I was the sole 
brewer,” Grant said. “Now I do a lot less brew-
ing, but at times we’re just busy enough that I 
still do it. I definitely miss that a lot, but with 
a growing business, it just doesn’t make sense 
for me to be on the floor every day.”
Grant said his blue-collar background cou-
pled with his love for science is what makes 
brewing fun.
“I love the artistic recipe creation and com-
ing up with unique, fun ideas,” Grant said. 
“But when it comes down to it, I like the hard 
work side of it as well.”
Robert Rivers
Imagine Nation Brewing Company
Head Brewer
Robert Rivers and his wife met in Roma-
nia during training for civilian peace -keeping 
roughly eight years ago.
“After working in war zones for 12 years, 
my wife and I started thinking about other 
ways we could give back to the world,” Rivers 
said. “That’s where we thought of this idea of 
an educational center and a brewery together. 
So the funds from the brewery will help fund 
this educational center that is attached to the 
building here.”
Imagine Nation Brewing opened six 
months ago, and is used as a place for trans-
formative educational workshops, as well as 
a meeting spot for community organizations 
and businesses to hold meetings and presen-
tations.
 As of now, Rivers is the only brewer work-
ing at Imagine Nation.
“I would say that the actual day of brew-
ing is really fun,” Rivers said. “They say that 
to be a brewer is basically a glorified janitor. It’s 
a lot lifting and cleaning and cleaning again. 
But the actual brew days where you can create 
and put into practice all the aspects of actually 
creating a recipe, that’s always really fun.”
Todd CrowellBrian Walton @brian.
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The guy in the black T-shirt doesn’t 
hate you. He’s just had a long night.
When you think about it, nothing 
good happens in the doorway to a 
bar in downtown Missoula. If you’re 
spending too much time in the door-
way, either you’re not getting in, or 
you’re getting thrown out. In any case, 
you’re probably drunk and upset, and 
the bouncer has to deal with it.
For many college students, most of 
their interactions with bouncers in-
volve a lot of fake confidence and silent 
prayers as they hand over a driver’s 
license borrowed from a friend or pur-
chased on the Internet.
Missoula police periodically perform 
alcohol compliance checks where they 
send an underage person into a bar to 
try and buy alcohol. If the bar serves 
the underage person, they get a citation. 
While students should still fear police 
officers entering bars and randomly 
checking IDs, fewer compliance checks 
mean bars know the chances of receiv-
ing a citation are less likely.
Missoula Police Lt. Scott Brodie said 
grant money to fund overtime pay for 
officers doing compliance checks dried 
up a few years ago. Now the police only 
do checks when they have extra time 
and money.
Students want to capitalize on that, 
and carefully debate where a fake ID is 
least likely to be confiscated.
“Anywhere that’s more of a dive bar 
was easy to get into,” UM student Kenji 
Sagami said. He said the Missoula Club 
is always easy, but he avoided the Top 
Hat. 
Usually it comes down to a bouncer, 
squinting at the date on the ID in low 
light and making sure the picture isn’t 
blatantly someone else.
“I don’t think any bar in town really 
actually always takes IDs,” Ben Graup-
mann, a bouncer at Stockman’s said. 
In most situations, he hands back the 
ID and sends the underage person on 
their way. 
“It’s kind of a right of passage. Every-
one has a fake,” Graupmann said. “I’m 
not gonna be the guy that ruins some-
one’s fun. I just don’t want it in my bar.” 
Margaret Grayson
margaret.grayson@umontana.edu
The exception is if you’re an asshole. 
Argue with a bouncer, or insist that 
your ID is legitimate, and it’s going 
straight into the trash or a box some-
where in the back.
“If you’re gonna be nice and like, 
‘Okay, whatever,’ then I’ll just let you 
leave,” said Scott Brown from Al and 
Vic’s.
He said he used to work at a bar that 
paid bouncers $10 every time they con-
fiscated a fake ID. If bars are serious 
about cracking down on fakes, that’s 
what they need to do, he said.
“I made like 60 bucks one night just 
off IDs,” Brown said.
Beyond carding, the job’s not too 
complicated.
“Main job’s to make sure no one un-
derage is coming in, and from there 
pretty much just wait for shit to go 
down,” Brown said.
Every bouncer said altercations are 
rare, but everyone has at least one crazy 
story.
Jarrett Leister said he’s seen a co-
worker get punched in the face, and he 
only started working at the Badlander 
two months ago.
“Nothing out of the norm,” he said 
with a shrug. “I don’t take it too per-
sonal if they’re being rude. I’ve been a 
drunk kid before.”
Ryan Tacke, a bouncer at the Iron 
Horse, said he once saw a guy crack his 
head open after getting knocked into a 
window during a fight. 
“When I was looking at it, I saw his 
skull,” Tacke said. ▪
Beyond the velvet rope: bouncers 
in downtown Missoula
Scott Brown, a bouncer, has worked at Al and Vic’s for about two years. Just the other night during a shift change, a drunken patron 
punched Brown’s co-worker in the face and Brown was forced to intervene.
Olivia  Vanni/ @ogvanniphoto
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Tales from the Gold Line
The dregs of Missoula congregate outside 
the Wilma just after 2 a.m. on Friday and Sat-
urday nights. They yell, flirt, bum cigarettes 
and wait impatiently for ASUM Transpor-
tation’s late night Gold Line service, aka the 
“Drunk Bus.”
When the motley crew shuffles onto 
the last bus of the night, some take their 
seat while others occupy positions near the 
poles. Some nights they try to perform strip-
teases next to their comrades, most of whom 
can barely hold down the mostly-liquid con-
tents of their stomachs.
The route runs from the Lewis & Clark 
Villages to downtown Missoula. Service 
begins at 7:05 p.m. and ends at 2:27 a.m. 
Thursday through Saturday and run every 
half hour until around midnight Monday 
through Wednesday and doesn’t run at all 
on Sunday. The service offers a safe form of 
transportation for people who want access to 
downtown Missoula without having to take 
their own vehicle. 
Jordan Hess, director of the Office of 
Transportation, said the Gold Line has about 
300 students on a busy night between two 
buses. 
Part of the adventure of driving the 
Drunk Bus is dealing with the drunken peo-
ple who get on. Each bus has two employees, 
a driver and a partner. They trade off shifts 
so neither gets fatigued during six hours of 
driving. Alertness is a priority, especially 
when drunken students sprint across the 
street to catch the bus, or try to get on at a 
stoplight instead of a designated stop.
“Max capacity depends on who you ask 
and what parameters they’re willing to ig-
nore,” Patrick Gillilan, who drove one of the 
buses Saturday night after the Homecoming 
game, said.  
He said that 55 people is the physical 
capacity with no one standing in the back 
rows, however there’s a 75-passenger weight 
limit on the tires.
“Sometimes we have more because we 
have to fit drunk people,” Gillilan said. Last 
Halloween, the busiest night for the UDash, 
he said he fit 96 people, most of them in cos-
tume, on the bus.
If a passenger gets sick after too much to 
drink, there’s a bucket up front that doubles 
as a garbage can.
“Hopefully the bucket gets to them fast 
enough,” Gillilan said. “But we’re most 
likely to have pukers on the last round. It’s 
crowded then, so hopefully the puke hits the 
people first. I’ve seen it happen.”
Yvonne Cooper, another late-night driv-
er, said that the most bizarre experience she 
has ever had on the bus was when one man 
tried to smoke a joint. Cooper also said that 
at the end of a night a man kissed her on the 
cheek to show his gratitude for the ride.
Elissa White, who boasts a year and a half 
of experience driving the Drunk Bus, said 
that one time a passenger threw up on her 
leg while she was driving. She had to keep 
driving while cleaning herself off.
Mariah Jones, who has spent a year driv-
ing the bus, recalled a time last semester 
when a man was riding alone. He was tap-
ping his leg and looked really pale. She kept 
her eye on him, and when he started to look 
nervous and took a deep breath, Jones knew 
she had to get him off. She pulled over and 
got him out as soon as possible, and he im-
mediately threw up. Jones said that it was a 
“Niagara Falls” level of puke.
In Jones’ experience, men have a record 
of being a bit more rowdy on the Drunk Bus. 
Jones said it’s funny watching drunk guys 
hitting on people when they have no chance 
of getting with them.
Something that the bus drivers look out 
for is someone following another person off 
the bus. If a driver notices that, they’ll make 
an attempt to prevent them from following.
The Drunk Bus is free for anyone to hop 
on during the hours it operates. It’s paid for 
by all of UM’s full-time student’s fees each 
semester. The $35 transportation fee goes to 
help fund the Drunk Bus, as well as the other 
programs ASUM transportation provides. 
Courtney Cathers and Kalyn Brown are 
two other Gold Line drivers. They picked 
up 43 people on their way back from the 
Wilma the evening of Sept. 26. Both drivers 
said that’s a pretty low number for the last 
round.
Cathers makes sure she knows where 
everyone needs to get off the bus. She said 
the UDash only stops at certain points 
during the day, but they may take requests 
to make sure everyone gets off the bus and 
home safe on the last round.
For students ready to hit some of the bars 
downtown with their friends, like Jane Ad-
dison and Darian Charlo, the UDash offers 
a safe and free way to get into town and get 
back home.
“It’s safe, easy and fun,” Addison said. 
She said it makes it really easy to go down-
town for the night without worrying about 
walking or driving back.
Charlo agreed and said, “If you know 
you’re not going to have to drive home, you 
can relax more.” ▪
Bowen West  & Rehanna Asmi
bowen.west@umontana.edu
rehanna.asmi@umontana.edu
Elissa White, right, and Mariah Jones, left, prepare for a large group of gentlemen to board the bus Friday 
night, Sept. 25, 2015. These two ladies are part of a fleet of around 35 bus drivers hired by the University.
Olivia Vanni /@ogvanniphoto
“Max capacity de-
pends on who you 
ask and what pa-
rameters they’re 
willing to ignore,”
- Patrick Gillilan
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a history of alcohol at UM
INEBRIATION NATION
The University of Montana’s relationship 
with alcohol has always been a complicated 
one.
For many, it represents fun, revelry and 
celebration. Alcohol has always flowed at so-
cial events, from tailgating to the Aber Day 
Kegger to the Foresters’ Ball. Downtown 
nightlife is typically crawling with students 
on the weekend.
For some people, going to school on a wet 
campus is a daily challenge.
“It’s hard just listening to everybody talk 
about going places to drink,” UM student 
Priscilla Rodriguez said.
Rodriguez has struggled with alcoholism 
since moving to Montana eight years ago. 
She has been sober since 2013, and is now a 
faith-based motivational speaker. She hopes 
to become a licensed addictions counselor 
upon receiving her degree in social work.
Because of her anxiety, she withdrew 
from classes last spring, but she plans to re-
turn to the University in January.  
Rodriguez said she became dependent 
on alcohol to cope with the constant stress 
and pressure of adulthood and parenting, 
but she started drinking in high school.
“When I was a teen, I did it for social rea-
sons,” she said.
Most students drink for the same reason, 
she said. It’s just a part of college culture.
“It’s a college town, so there’s obviously a 
lot of partying and drinking,” she said.
As students have grappled with their 
relationship with alcohol, so has the Uni-
versity as a whole. Administrators have 
gone back and forth about how to control 
drinking over the last century, helping put 
on huge benefit keggers in some cases while 
expelling students for serving alcohol in oth-
ers.
Reports of misconduct involving alcohol 
stretch all the way back to the 1920s, a time 
when Missoula’s party scene and nightlife 
looked quite a bit different than it does to-
day.
1920S-‘30S: ON A MISSION FOR 
PROHIBITION
The Volstead Act was passed in Congress 
on Oct. 28, 1918, marking the beginning of 
Prohibition. But that didn’t stop Missoulians 
All photos courtesy of University of Montana Archives
from drinking. According to Shane Kelly, 
a veteran bartender at the historic Missou-
la Club, it just forced them underground. 
Many downtown businesses were connect-
ed by underground passageways built to 
transfer alcohol. Those passageways have 
since been filled in with cement.
“A lot of booze travelled through there,” 
Kelly said.
At the Mo Club, patrons looking to con-
sume alcohol would go to a backroom or 
downstairs, apart from other customers.
Some students discarded the downtown 
scene altogether and took to bootlegging: 
the illegal production, sale and distribution 
of alcohol.
In 1927, Rufus Ingersoll was accused of 
selling alcohol to other UM students in as-
sociation with a widely publicized case cen-
tered around his wife, Janet Ingersoll.
The Missoulian reported that Janet, a 
member of a wealthy New York family, was 
accused of serving alcohol to fellow UM stu-
dents at parties in her home.
After speaking with students who 
claimed to have been at the parties, former 
UM President Charles Clapp suspended the 
couple without meeting with either of them.
The case went to Missoula District Court, 
where Clapp’s choice was called into ques-
tion, and Janet was given the chance to de-
fend herself.
Ingersoll’s attorney, Lester Noble, asked 
Clapp, “Is it not a fact, that if you expelled all 
the students at the University who drink or 
those associated with those who drink, the 
school would be quite depopulated?”
Though the Ingersolls were never con-
victed in court, the president expelled them 
“for the greater good of the university,” an 
action that made it impossible for the couple 
to be admitted into any other university in 
the country.
1940S-’60S: “THAT SLIGHTLY FOG-
GY FEELING”
Nationally, it took a while for the rate of 
alcohol consumption to return to pre-Pro-
hibition levels, history professor Kyle Volk 
said. A lot of it had to do with wartime scar-
city.
“In World War II, you limited yourself.”
Particpants in the 1972 Aber Day kegger recuperate after a day of drinking.
Abbey Lynes
@abbey.lynes@umontana.edu
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The cutting back wasn’t all due to a short-
age in hooch, though.
While temperance groups tried to bring 
back prohibition in attempts to direct con-
sumers’ cash flow elsewhere, their initia-
tives failed. Instead, interest in alcohol slow-
ly increased, with the growing popularity of 
social events like cocktail parties.
“There is the imagery we get from pop-
ular culture; this is Mad Men,” Volk said. 
“Alcohol consumption was definitely on the 
rise.”
Wartime efforts to curb the purchase of 
alcohol didn’t stop UM students from drink-
ing at functions put on by the University. 
Events like the Foresters’ Ball and Aber Day 
were notorious for drinking, even in the ‘40s. 
The 1941 Sentinel, UM’s yearbook, character-
ized the Foresters’ Ball by the “rural rhythm, 
western regalia, cowboy atmosphere and 
that slightly foggy feeling.” It featured sev-
eral photos of smiling students with thick 
glass bottles, the 1940s equivalent of red solo 
cups, in hand.
Aber Day was founded in 1915 by Wil-
liam “Daddy” Aber, a Greek professor and 
one of the University’s five founding mem-
bers. Students would take a day off of class-
es in the spring to clean up the campus and 
plant trees. After a hard day’s work they 
would go to a dance, though it eventually 
got shut down in the ‘50s because more stu-
dents were showing up for the party than for 
the volunteer work.
Alcohol became a serious issue for the 
University in the ‘50s after a series of DUIs 
were issued to UM students, prompting the 
school to come up with new University pol-
icies and regulations surrounding alcohol 
consumption.
In a 1956 editorial, the Kaimin wrote that 
it was “sick, sick, sick” of hearing about UM’s 
“liquor problem.” UM had a reputation as a 
“party school” and “dance academy,” and 
the Kaimin didn’t like it. The paper called for 
greater vigilance in the police department 
and rule enforcement by the Judicial Board.
In the ‘60s, alcohol consumption in-
creased to pre-Prohibition levels. This could 
be correlated with the rising popularity of 
recreational drugs and an increasing open-
ness to substance use that accompanied the 
hippie movement, Volk said.
1970S: A THOUSAND KEGS LATER
When alumni from this decade look back 
on their college years, they don’t remember 
winning football games or having sex for 
the first time. They conjure up images of the 
Students tap kegs at the Aber Day Kegger, 1977.
CONTINUED FROM PREVIOUS PAGE
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Aber Day Kegger.
“It had a very iconic Missoula feel to it,” 
UM alum and kegger attendee Scott Bald-
win said.
With attendance counts reaching over 
10,000 some years, the Aber Day Kegger was 
everything any party has aspired to be.
“It was a legendary party,” Dennison 
Theater director and kegger attendee Tom 
Webster said in the documentary “Aber Day 
Kegger: The Largest Benefit Kegger Ever 
Held.”
The student-run University Liquid As-
sets Corporation launched the event in 1971 
to raise funds to buy books for the Universi-
ty’s then newly-built library, and it was held 
annually until 1979.
Each year, the day started with a campus 
cleanup and lunch, in line with pre-1950s 
tradition. Afterward, students would go to 
Bonner Flats for the first few years before it 
was moved to the K-O Rodeo Grounds up 
Miller Creek Road.
The much-anticipated event lasted six 
hours and promised all-you-could-drink 
beer from one of the 1,000 kegs of Olympia 
beer and a performance from some of the 
era’s most famous musicians on the cusp of 
making it big.
Headliners for the Kegger included 10-
time Grammy award winner Bonnie Raitt, 
iconic gulf and western artist Jimmy Buffett, 
popular rock groups like Nitty Gritty Dirt 
Band, Heart, Doug Kershaw and Missoula’s 
own Mission Mountain Wood Band.
Scott Baldwin said he will never forget 
the concerts.
“I think, seeing Bonnie Raitt at the time, I 
didn’t realize how important that would be, 
but 25, 40 years later you realize that was a 
special moment,” he said.
Hippies and cowboys alike united at the 
event, and college students from across the 
Northwest flocked to Missoula to take part 
in the celebration.
The success of the event partly stemmed 
from law enforcement’s generally lax atti-
tudes toward drinking at the time.
“Montana had always had a reputation 
of being lax with alcohol rules, and at that 
time it was legal to drink at 18,” Scott Bald-
win said. “It wasn’t uncommon to be in the 
dorms after the weekend and hear people 
bragging about puking and getting pulled 
over by the police for drunken driving with 
no action taken against them.”
The free-spirited culture inspired by the 
hippie movement made Missoula a good 
place to have a party.
“Missoula was a pretty psychedelic 
place in those days,” Aber Day artist Monte 
Dolack said in the documentary.
Though a lot has changed, some charac-
teristics of the era have stuck. Combining 
beer and philanthropy, still two of Missou-
la’s favorite things, the kegger was hugely 
successful. It generated over $400,000 in tick-
et revenue over the course of its eight-year 
run, which is close to about $2 million today.
Aber Day still holds the record for the 
world’s largest benefit kegger in the Guin-
ness Book of World Records. Unfortunately, 
all things must come to an end, and it turned 
out that Generation X knew how to party a 
little too well.
The event grew so big that it had to be 
cancelled. According to the documentary 
“Aber Day,” the city received complaints 
from Miller Creek Road residents, who re-
ported that keggergoers urinated, vomited 
and had sex in their yards. Most students 
skipped out on campus cleanup and went 
straight to the kegger. Former UM President 
Richard Bowers announced the University 
wasn’t going to support the event after 1979.
To event attendee Tom Webster, the Aber 
Day Kegger will always represent what it 
meant to be a young person in the ‘70s.
“It couldn’t be duplicated now,” he said. 
“It was such a free and innocent time.”
Aber Day Kegger, 1972
Students fill the K-O rodeo grounds outside Missoula during Aber Day Kegger, 1977.
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drunken driving, the federal government 
threatened to withhold highway funding 
from states that didn’t raise their drink-
ing age to 21 with the National Minimum 
Drinking Age Act. Montana was one of the 
last states to comply.
Despite efforts to curb alcohol use, con-
sumption rates continued to rise well into 
the ‘90s, Volk said.
Mark Fritch, a 1993 UM graduate and 
photo archives specialist in the Mansfield 
Library, said he remembers alcohol being a 
bigger deal. Tailgates before football games 
were less regulated, and Fritch said he 
thinks more students attended them. There 
were more public tailgates that lasted all day 
and into the night.
Other campus events like the Forest-
ers’ Ball have also changed quite a bit, he 
said. The dance was so popular that people 
would camp out to buy tickets the night be-
fore. At the dance, people brought alcohol to 
mix with the punch.
“It was kind of an understood rule that 
that’s how it was done,” Fritch said.
He said fraternities had “big, raging par-
ties” back then, attracting hundreds of stu-
dents.
At the Sigma Chi house on July 19, 1996, 
there was a drunken fight involving several 
fraternity brothers and football players.
According to the Missoulian, members of 
the house tried to get former offensive tack-
le Scott Curry to leave their annual themed 
Woodstock party, but not before they pissed 
him off.
Unable to leave the tackling on the field, 
Curry wrangled up about 15 of his team-
mates and headed back to the party to settle 
the score.
The ultimate brawl ensued.
At least six people, including one football 
player, were injured, and 10 football players 
were either reprimanded or placed on pro-
bation because of the incident.
There was still a large group of people 
milling about amid the chaos at 1:45 a.m. 
when police showed up.
“We could have charged more than 100 
people with being disorderly,” former Mis-
soula Police Sgt. Jim Neumeyer told the Mis-
soulian.
Fortunately for partygoers, giving out 
that many tickets would be a paperwork 
nightmare, and the police only considered 
pressing charges against those directly in-
volved in the brawl. No one received a felony 
charge for the fight.
According to the Spokesman-Review, 
UM’s All Greek council voted to ban alco-
hol in fraternity houses in 1996, partly in re-
sponse to pressure from the administrators 
to crack down on drinking after the brawl 
and a series of sexual assaults. Although 
members over 21 years old were allowed to 
have alcohol in their rooms, it marked the 
beginning of a shift in attitudes toward alco-
hol at the University, which started cracking 
down on drinking shortly thereafter.
2000S-PRESENT:UNLEASHING 
THE YEAST
Efforts to curb heavy alcohol use and 
partying have actually been somewhat suc-
cessful, according to Brent Hildebrand, a 
health specialist at Curry Health Center.
Binge drinking is on the decline both at 
UM and nationally, according to the Nation-
al College Health Assessment.
In 2002, students said they drank an aver-
1980S-’90S: BOOZE, BRAWLS, AND 
BROS
The growing influence of organizations 
like Mothers Against Drunk Driving and 
Alcoholics Anonymous contributed to the 
kegger’s demise, Baldwin said.
In the ‘80s, there was more research on 
the negative effects of alcohol, which led to 
greater public awareness, said history pro-
fessor Kyle Volk.
“Now there’s this kind of new temper-
ance movement with its chief concern being 
public health,” Volk said.
The movement was also concerned with 
binge drinking, especially among college 
students. In 1993, approximately 44 percent 
of students were considered binge drinkers, 
according to a study conducted by the Har-
vard University School of Public Health.
Due to an increase in fatalities linked to 
age of seven drinks in one sitting. In 2014, it 
was four-and-a-half drinks.
“Fewer students are partying, and they’re 
also partying smarter,” Hildebrand said.
There are many reasons for this, he said. 
He thinks a lot of it comes down to sheer la-
ziness.
“Students are less physically social than 
they used to be,” he said. “People don’t go 
out as much.”
When people do drink, they drink dif-
ferently than they used to. They eat before-
hand, drink water throughout the evening 
and pace themselves.
Breweries have also helped create healthy 
alcohol culture, cutting patrons off at 48 
ounces of beer.
“You go to the brewery to drink two 
beers, maybe stay and talk to a couple of 
friends,” he said. “People who drink at mi-
crobreweries are drinking more for the en-
joyment of the drink itself.”
With the rising popularity of small-batch 
home beer brewing and craft beer breweries, 
consuming alcohol is evolving into an artis-
tic experience rather than solely a gateway to 
inebriation.
Rob Traux, a fall 2014 UM grad, brews 
small-batch beer from home. He is a part of 
the Zoo City Zymurgists, an active home-
brewing club with nearly 300 members on 
their Facebook page. The group meets reg-
ularly to discuss brewing techniques and 
recipes as well as plan events.
The microbrewing business has been 
booming over the past few years.
“The explosion of breweries we’re seeing 
right now is unprecedented,” Traux said.
According to the Montana Brewers As-
sociation website, there are 53 breweries 
in Montana, the second highest number of 
breweries per-capita in the nation.  
Six of those breweries are in Missoula, 
and there are 11 total in the greater Missoula 
area.
“Missoula has a very big beer culture,” 
Traux said.
With Montana breweries employing over 
500 people and having an impact of over 
$60 million annually, the growing brewery 
scene has greatly benefited the state econo-
my.
“Going back to handmade, local beer is 
great,” Traux said.
If there’s one common sentiment among 
students throughout UM’s history, it’s that 
their generation had the best parties.  
Traux feels no different.
“It’s a good time to be a beer drinker.” ▪
Photo courtesy of aberdaykegger.com
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ARTS+CULTURE
Missoula's first legally distilled whiskey a success
Montgomery Distillery released Missou-
la’s first ever legally distilled whiskey and it 
is good.
As a whiskey novice whose only real ex-
periences were taken from my parents’ liquor 
cabinet in high school or mixed with cinna-
mon goo for a fireball shot, Early Release was 
a whole new world.
Aged two years in charred, American 
white oak barrels, the local rye whiskey is a 
standard 90-proof and boasts a strong initial 
taste. Enjoyed first neat (straight up) and then 
mixed in a sazerac, a classic whiskey cocktail, 
Early Release was easy to drink.
More impressive than the whiskey itself, 
which had sold 900 of the 2,000 bottles by 6 
p.m. according to the saleswoman, were the 
characters in the room. By 7 p.m. there was 
a line out the door, as Tuesday night down-
town picked up. They weren’t all your ex-
pected lumberjack-looking whiskey drinkers 
either. Bearded men in flannels of course, but 
grandmothers, college students, and even 
parents with babies on hips showed up.
The camaraderie at the wooden bar with 
other whiskey drinkers was like sitting at the 
cool kid table. Early Release drinkers were ea-
ger to tell me it was “smokey” or “tame.” One 
man sitting next to me said, “It tastes like all 
my family Christmas’ combined.”
Personally, I thought it had almost a spiced 
taste, and went down easily, which I’m told 
for a rye is an accomplishment. There was no 
biting aftertaste, and I warmed as I drank it. 
Early Release wasn’t ridiculously priced 
either, a solid bottle goes for under $30.
Montgomery is hoping to release anoth-
er rye whiskey in February of 2016, this one 
aged for three years.
Early Release isn’t for  non-whiskey drink-
ers, but definitely a must-try for whiskey lov-
ers, or even the whiskey inexperienced like 
myself. 
Drink local and boost your booze reputa-
tion. Try Montgomery’s whiskey. ▪
Tess Haas
teresa.haas@umontana.edu
Brian Walton / twitter
The Sazerac cocktail is Montgomery's 
first cocktail featuring their new whis-
key. A double shot is served up with 
a spritz of absinthe, bitters, red sugar 
and finished with a twist of orange 
What should I order downtown?
1 2
MULE KICKER PURPLE RUSSIAN CUM IN A HOT TUB DUCK SOUP
PINEAPPLE UPSIDE- 
DOWN CAKE
Mule Kick Jalapeno, garlic and 
pepper, white whiskey, ginger beer 
and lime. A spicy little cocktail that 
will kick you right in the taste buds 
and wake you up from that quick 
bar nap you just took. Though the 
sweet and savory flavors of garlic 
and ginger beer rarely play nice, 
they get along like a charm in the 
Mule Kicker. Found at The Rhino.
Huckleberry infused vodka, Kah-
lua and heavy cream. What we 
imagine Vladimir Putin sips after 
a long day of bench pressing tanks, 
posing shirtless atop horses and 
putting down steaks the size of 
toilet seats. We don’t recommend 
drinking more than one, unless 
you’re aiming to get your puke to 
resemble those last couple colors of 
the rainbow. Found at The Rhino.
Peach schnapps, raspberry Stol-
ichnaya, Malibu Rum and a splash 
of half and half. While the name 
might imply a salty drink, this 
sweet little shot goes down easy. 
Found at The Rhino.
Vodka, Powerade and a splash of 
lemonade. A nice ‘Fuck You’ of a 
cocktail, perfect for that friend 
who should have stopped drinking 
hours ago, but still needs some-
thing to do with their hands. While 
the vodka dehydrates you, the 
PowerAde will give you the fuel 
you need to stumble on over to the 
drunk bus. Found at Stocks.
Pineapple juice, vanilla vodka and 
a splash of grenadine. Right after 
you take this shot, you might feel 
like you’re on a beach. Don’t be 
fooled though, you’re on the floor 
of Stocks, rolling around mumbling 
about coconut bras and trying to 
order a Corona. Don’t forget to tip 
your bartender as the bouncer 
tosses you over his shoulder and 
carries you out. Found at Stocks.
Rylan Boggs
rylan.boggs@umontana.edu
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 Sarabeth Haddad (left) and Lindsay Abrams crack jokes about their painting 
abilities during Art on Tap at Brooks & Browns on Wednesday Sept. 30.
Sarabeth Haddad and her friends 
sipped on their drinks while painting 
various scenes on a canvas. Haddad 
said they aren’t the best at the painting 
part, but they’re pretty good at drink-
ing.
Fellow painter Randi McDonald 
chimed in, and said, “my painting looks 
like the sun took a shit.”
They, along with about 30 other par-
ticipants, were at Art on Tap, an event 
where people get to paint while en-
joying an alcoholic beverage of their 
choice. At Art on Tap, participants get 
the chance to go through a tutorial of a 
painting by Heather Fortner, the creator 
of the event. Even better, the first drink 
is free. 
The entire atmosphere of Art on Tap 
is fun and relaxed —  following the tu-
torial of the painting isn’t required. 
When Fortner created Art on Tap she 
said that the goal was to create a fun 
environment for adults to paint and 
socialize in. It gives them a chance to 
create something without any pressure, 
she said. 
She said the bar scene is already as-
sociated with fun, so it was the obvious 
choice for social painting.
“It isn’t designed to be a class,” 
Fortner said. “It’s an event for people 
to come and have fun and realize that 
creating something is an enjoyable ex-
perience.”
Jessica Yandell, a regular at Art on 
Tap, said that the alcohol helps with the 
crowd and makes her more relaxed to 
paint. Yandell also said that it is a great 
idea for date nights.
Matt Doucette, general manager of 
the Holiday Inn downtown that hosts 
Art on Tap in the Brooks and Brown Bar, 
said that Art on Tap is a great local busi-
ness. He also said that it helps bring in 
crowds and is a great way to entertain 
customers.
The best way to see what events are 
coming up and reserve a spot is through 
their website www.artontapmissoula.
com or the Art on Tap Facebook page. 
The price depends on the venue, and 
can be anywhere from $30 to $38. ▪
The "wine art" 
of Art on Tap
Bowen West
bowen.west@umontana.edu
Evan Frost / @efrostee
Taylor Wyllie  /  taylor.wyllie@umontana.edu
WHAT THE FOOD
As we all know, appearances can be deceiving. This is especially true 
when it comes to modern-day processed food and agriculture. 
Just because a certain snack is called a “potato chip,” doesn’t mean it 
actually came from fresh potatoes. Just because a tomato is red doesn’t 
mean it was picked from the vine when it was ready. And just because a 
food is labeled in a certain way, or with particular “code” words, doesn’t 
mean the label is accurate. 
The truth is, in the world of modern-day food truth is subject to wide 
and misleading interpretation. Labels can be, and often are, purposely 
deceiving.  
Take “free-range,” for example. Companies can label their meat and 
dai
ry product with that term if “the poultry has been allowed access to 
the outside,” according to the USDA. As the consumer, we assume that 
free-range chickens get access to the outdoors on a regular, or even dai-
ly, basis starting from the time they’re chicks. The real truth is that USDA 
never defines “outside” and a required length of time is never given. So 
that free-range chicken might only be ranging free for a single day in some 
5’’ by 5’’ area resembling a parking lot. Plus, farms can use the term even if 
only a fraction of their chickens are granted access to the outdoors. 
Or take a closer look at the USDA-Certified Organic Label. While the 
label does mean the food must contain 95 percent organic ingredients, 
not all farms that practice organic farming methods can afford the 
prestigious green sticker. The USDA charges between a couple hundred 
to thousands of dollars annually to certify farmers’ products as “organ-
ic,” which means smaller operations (that gross over $5,000 a year, any 
smaller and you’re allowed to label yourself organic) cannot afford to be 
officially organic.  They may be more organic in practice and spirit than the 
larger farmers, but simply can’t afford the “organic” label. 
And then there is the label “all natural”, which is literally meaningless. 
The Food and Drug Administration has not defined “all natural,” although 
they say a product labeled all natural mustn’t contain “added color, arti-
ficial flavors or synthetic substances.” Minute Maid’s Premium Berry Juice 
makes the cut, even though its second ingredient is high-fructose corn 
syrup.  Seriously – that’s considered “all natural”. 
There are many other misleading labels in our modern-day food in-
dustry, including “made with real fruit” and “a good source of fiber,” both 
of which trick consumers into thinking the product is healthier than it re-
ally is, according to a 2010 New York Times article. 
But honestly, we shouldn’t be surprised. The food industry is just that 
— an industry — and companies make money off of misleading consum-
ers.  Don’t trust labels, don’t trust the food industry to have your best in-
terest at heart and do some digging of your own. You might be surprised 
by what you uncover. 
Take a 
closer look
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In the literary world there is a word 
for stories with an intended female au-
dience and a female lead whose prima-
ry concerns in life could be considered 
self-indulgent and unsophisticated: 
chick lit. This degrading title plagues 
many female writers whose work is con-
sidered less serious or thoughtful simply 
because it revolves around the lives of 
women. Serious female writers have long 
been dismissed in the literary communi-
ty, and are determined to be less worthy 
of consideration.
Having said that, maybe skip Kate Mi-
chael’s debut fiction novel, “The Morning 
After Memoirs.”
The reason that novels written for and 
about women are often derided by the lit-
erary world is because it is assumed that 
there is a formula. “The Morning After 
Memoirs” is enduringly frustrating be-
cause it exemplifies every complaint of 
Erin Goudreau
erin.goudreau@umontana.edu
Book review:
THE MORNING AFTER MEMOIRS
KATE MICHAELS
“The Morning After Memoirs” disappoints
female literature. The women are con-
stantly drinking and talking about their 
dating lives, which would be fine, except 
there is also a total lack of thoughtful-
ness or self-reflection.
“The Morning After Memoirs” cen-
ters around Jess, a 29-year-old woman 
navigating the single life in London. The 
book opens with Jess having drunkenly 
slept with someone who is not her boy-
friend, thus ending their four-year rela-
tionship. Over the next several chapters, 
Jess wallows, then gets drunk at a bar 
with friends, then wallows some more, 
then gets drunk alone at a bar.
“The Morning After Memoirs” is told 
in first person from Jess’ point of view. 
Typically, the main advantage of first 
person is it gives the reader the opportu-
nity to inhabit the character’s head — to-
tal, unmitigated access to their thoughts. 
So what does one do when the character’s 
thought are consistently shallow, petty 
and self-involved?
TICKETS ARE AVAILABLE AT ALL GRIZTIX OUTLETS
“They weren’t just hot,” Jess says, de-
scribing a couple of men at a bar, “they 
were drool-worthy specimens, the likes 
of which were unseen outside the pag-
es of GQ.” Jess then proceeds to ask her 
friend if she paid for them.
This brings us to another issue: the 
drinking. Jess is drinking, thinking 
about how and when to start drinking, or 
recovering from a hard night of drinking 
for most of the book. Again, this can work 
if the author also reflects on why that 
is and where that compulsion to drink 
comes from. That is what allows readers 
to connect — the realization that we have 
the same fears and anxieties that are 
causing this character to self-medicate so 
compulsively. This type of self-reflection 
never takes place in “The Morning After 
Memoirs,” and the story suffers for it.
A novel whose protagonist is barely 
developed as a character, and spends the 
majority of the book boozing, dating and 
gossiping isn’t just mundane. It’s chick 
lit. ▪
18 OCTOBER 7-13 , 2015 / MONTANA KAIMIN / MONTANAKAIMIN.COM
 Scoles said she once had a 
man pass out on the bar after one 
beer. She attempted to wake him 
and quickly realized he had an erec-
tion. The man then got up and ran 
at her, and she ducked out of his 
way. As soon as he noticed he had 
an erection, he ran the other way 
screaming.  The man’s friends later 
made him apologize.
 “So now you know the boner 
story,” Scoles said. 
They did what?
 Stories from Missoula’s bartenders
Tess Haas
teresa.haas@umontana.edu
Ivy Scoles 
Savoy
Tending for 10 years
 
About a year ago, Larson said John 
Elway was playing cards at the back 
table when word got out. The former 
Denver Broncos quarterback was im-
mediately swarmed with Denver fans 
and had to leave immediately.  Some 
of the biggest names in country music 
have also been to Stockman’s. Blake 
Shelton has visited, and Kip Moore 
came to Stockman’s after floating the 
Clark Fork. He was shirtless, but put on 
a tank top for a photo with Lady Griz 
head coach Robin Selvig.
 “We’ve had lots of famous 
people come through,“ Larson said. 
“Toby Keith tried to hire one of the 
bouncers to go on tour with him.”
Mike Larson, Stockman’s, Owner for 16 years
Katherine Jenkins, Tending for six months 
Photos by Olivia Vanni / @ogvanniphoto
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Ivy Scoles 
Savoy
Tending for 10 years
A dental hygienist once called 
Hancock trying to locate a 
man’s upper dentures from 
the previous night. Apparently, 
they had his name written on 
them.
“I think I would have noticed,” 
Hancock said. 
Anne 
Hancock, 
The Rhino
Tending for 
nine years
Murphy said he once had two 
men enter on a quiet after-
noon, and one proceeded to try 
and show him all of the weap-
ons he was holding, including 
a concealed carry gun, a knife 
and some mace, while the oth-
er passed out in the bathroom.
“I called the police and gave 
the passed out guy a Pow-
erade,” Murphy said.
Zack Murphy, 
Red’s,
Tending for 
four months
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If there are two things people in Missou-
la love, it’s drinking and football.
And if they can combine the two? Even 
better. Tailgates are arguably a bigger at-
traction at Griz games than the games 
themselves, with fans itching to leave the 
stadium as soon as halftime arrives. If the 
game is a blowout? Those fans drink for joy 
in the streets and parking lots outside the 
stadium rather than watch the game inside 
it.
Downtown, college and NFL games fill 
bar televisions as fans of all different teams 
hit the town to cheer on their boys.
Kaimin Sports hit 11 different bars (for 
research purposes only, of course) last week-
end to watch the early Sunday NFL games, 
as well as the big Monday night showdown 
between the Packers and Chiefs.
Here are a few standout places we no-
ticed.
Best place for die-hards: 
Red’s
Red’s is an old-school kind of place that 
brings in old-school kind of people.
Terry Lawrence, sitting at the worn 
wood bar under the row of old team pen-
nants strung from the ceiling, says that he’s 
been coming to Red’s since about 1990.
“It’s the best sports bar in town,” Law-
rence said. “They remember everybody 
 — your name, what you do, what you’re 
drinking — every time you come in.”
Red’s is one of the smaller bars we hit, 
but it draws one of the most diverse (in 
terms of fandom) crowds in town.
Lawrence, a Packers fan, was sitting 
close to James Ledyard, who reps the Lions, 
and Ledyard’s friend Shawn McKinney, a 
Giants fan.
At back tables, there were groups of Ea-
gles and Browns fans cheering their teams 
on.
The decor may not be as expansive at 
Red’s compared to some other establish-
ments, but if you’re just looking for a place 
to watch your team on a Sunday morning 
with a bunch of other serious fans, this may 
be the spot for you.
Best place to brunch and watch: 
Tamarack
The early 11 a.m. start for NFL games 
in Montana can be a little bit of a shock for 
East Coasters in Missoula, but it does offer 
a unique opportunity – Sunday brunch can 
start at kickoff and go straight through the 
first slate of games.
No bar we visited took better advantage 
of this than the Tamarack, which features a 
build-your-own mimosa and bloody mary 
bar on their lower level for the early Sunday 
games.
This is such an ingenious idea that we’re 
wondering why it hasn’t been federally 
mandated yet. If you want to add a little 
class to your gameday experience, hit up 
the Tam.
Best newcomer: 
Meagher Bar
The Meagher Bar has been open for less 
than a year, but it ranks highly as one of the 
best places we went to, period.
The projection screen at the back end of 
the bar means they can show the game of 
the week in wide-angle, with the other big 
screens accommodating patrons who want 
to watch other games.
“We opened on Dec. 8 last year, so we 
kind of missed football season a little bit, 
but we’re definitely going for the football 
crowd,” said Carissa Okragly, who’s been 
working behind the bar at Meagher since 
they opened.
Best place if you’re from Wisconsin: 
The Top Hat
The Top Hat isn’t what comes to most 
people’s minds when they think of football 
bars, but owner Nick Checota, a die-hard 
Wisconsinite from Milwaukee, has been 
showing Packers games on the big projec-
tion screen for years now.
Kaimin Sports 
bar crawl
“You don’t come in if you’re not wearing 
a Packers jersey,” yelled Zach Kraft, loung-
ing on a couch right in front of the screen.
“You can, but you’re stepping into the 
wrong territory,” added his friend Aaron 
Arnold.
Even with this limitation, the Top Hat 
draws a packed crowd for every Green Bay 
game, one that boos every bad turn and cel-
ebrates every Packer score with a free shot 
of Packer Juice, a lurid green cocktail of Mi-
dori and vodka.
With Aaron Rodgers being his usual su-
perlative self leading the Pack to a 3-0 record 
so far, that’s a lot of free shots downed.
Andrew Houghton
andrew.houghton@umontana.edu
But somehow, I don’t think Checota 
minds.
Honorable  mentions: 
The Press Box is the quintessential Mis-
soula sports bar, with three levels decorated 
with Griz memorabilia just across the river 
from campus. The Iron Horse was our first 
stop on Sunday, so it hadn’t filled up yet, but 
the sunlight coming through their big plate 
glass windows made it a nice place to finish 
waking up in. Boomer’s and the Desperado 
are classic wings-and-beer spots — worth 
a look if you don’t want to head downtown 
for a change. ▪
Zach Kratt, Aaron Arnold and Tim Marlatt wait for free shots of "Packer Juice" at 
the Top Hat Bar after a touchdown. Packer Juice consists of Midori and vodka. 
Sports fans at Red's Bar in downtown Missoula cheer on their favorite teams during Sun-
day afternoon football Sept. 27, 2015.
Lacey Young /  @laceyyoung87
Will McKnight / @WillMcK_Photo
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What beer is your BSC school?
Jackson Wagner
jackson.wagner@umontana.edu
Last year, the Kaimin delivered you 
the most hard-hitting news of the year. 
The article titled “What beer is your BSC 
school?” took a look at the things that re-
ally matter, and we decided it mattered 
so much that we should give it another 
college try. So, without further ado, here 
are the hot takes.
Editors note: Teams are in order of the Big 
Sky Conference standings as of Oct. 1.
1Portland State - Heineken 
Not only do they share 
the same green color, but 
they are both making 
their way to the top from 
tough times. Portland 
State sits atop the Big Sky, 
and Heineken is now the 
third-biggest brewer, ac-
cording to Bloomburg 
Business.
2 North Dakota-General Generic Beer 
There isn’t a more fit-
ting beer to match 
with the North Dakota 
no-names than Beer. 
It is no longer sold, 
but Pabst (no surprise 
there) actually used to 
produce this stuff.
The same that was true a 
year ago still stands today. 
Montana State is good, very 
good, but they are just a 
watered down version of 
something bigger.
Similar to MSU/Bud Light, 
both of these things are very 
good. Their style (EWU’s in-
credible passing offense/the 
non-beer flavor of Twisted 
Teas’) are both particularly 
popular with young people, 
yet it seems uncool to cheer 
for either of them.
4 Eastern Washington-Twisted Tea
Not only does this complete 
the connection to Montana 
State, but Budweiser is con-
sidered “the king of beers.” 
Montana can certainly be con-
sidered the king of the Big Sky, 
winning 12 straight crowns 
from 1998 to 2009.
5 Montana -Budweiser 
Everyone knows it’s there, 
but nobody really cares.
6 Southern Utah-Busch Light 
These two things share 
a common trait: they are 
cheap. In-state residents 
pay around $4,500 for 
full-time tuition, and you 
can head down the road 
to Costco to pick up a 48-
pack of Kirkland Light for 
about 22 bucks.
7 Weber State-Kirkland Light Beer 
Both of these things are all 
about mountains. NAU has 
a mountain in their logo, 
and they always talk about 
how cool it is that they are 
7,000 feet above sea level. Co-
ors is “a taste as cold as the 
Rockies” and are constant-
ly talking about how their 
mountains turn blue when 
the can is cold.
8 Northern Arizona-Coors Light
Armageddon has an ABV 
rating of 65 percent, which 
means it will have you on 
the ground fast. Fittingly, 
Cal Poly keeps the ball on 
the ground constantly in 
the triple-option system.
9 Cal Poly-Armageddon 
They both receive a lot 
of hype, but then you 
remember that they ar-
en’t very good.
10 Idaho State-Natural Ice 
This is something that 
seems like it is a lot nicer 
than it is. Picture old ladies 
at a country club enjoying 
both of these things.
11 Sacramento State-Michelob Ultra 
It seems that both of these 
are irrelevant, yet neither 
of them should be com-
pletely disregarded as 
“bad.”
12 UC Davis-Miller High Life 
13 Northern Colorado-Milwaukee’s Best
The worst.
3 Montana StateBud Light
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WORLD’S LARGEST 
GARAGE SALE!
VENDORS & GREAT 
DEALS GALORE!
SATURDAY, OCT. 17
9:00 AM - 1:30 PM
INTERESTED IN 
SELLING? 
CALL 243-5874
USED
OUTDOOR GEAR
SALEWED, OCTOBER 14
12-5pm,  UC Atrium
Have gear to sell?
Drop off 7-11am in the UC Atrium
The Outdoor Program collects 20% of the selling price.
406.243.5172         www.umt.edu/outdoor (406) 721-32221318 S. Third St. 
Bighorn 
Barber Shop 
OCTOBERFEST: 
$10 HAIRCUTS 
ALL MONTH!
Kaimin Sports Q+A: 
YAMEN SANDERS
Sojin Josephson
sojin.josephson@umontana.edu
Not every Griz great starts as a Griz. This 
could be the case for junior safety Yamen Sand-
ers.
Sanders transferred from the University of 
Arizona to play football at Montana – a place 
he said is the perfect fit.
“This place is a diamond in the rough,” 
Sanders said. “It’s a blessing.”
Sanders has not only found a home in Mis-
soula, but appears to be coming into his own 
quickly. In just four games, Sanders has com-
pleted eight solo tackles and 13 assisted tack-
les for a total of 21, with 10 against Cal Poly. In 
Montana's game against NAU, Sanders came 
up with a big-time interception with the Lum-
berjacks in the red zone looking to score.
Yamen took some time before a September 
practice to talk about his first few weeks in 
Montana and what it means to play here.
Q: You transferred here from the Uni-
versity of Arizona. What made you choose 
Montana?
A: Montana was just the best choice. It had 
a great new coaching staff coming in. It’s one of 
the best Big Sky programs, and I felt like it was 
the perfect fit.
Q: Why did you transfer from Arizona?
A: No specific reason. It just didn’t really 
work out too well for me there, and it was just 
my decision to leave.
Q: How have you adjusted to Stitt and his 
system?
A: I feel like I’ve adjusted perfectly. I’ve 
found what I’m good at and they just let me 
play football, and that’s all I really need.
Q: What has allowed the secondary to be 
such a cohesive group this season?
A: I feel like it’s definitely our defensive 
coach, Coach Semore. He’s a great coach. He’s 
fantastic. He teaches us a lot of technique, he be-
lieves in us and we believe in him. It just works 
out perfectly.
Q: You’ve already found a lot of success 
in your position, especially with 10 tackles 
against Cal Poly. What does that feel like?
A: You know, it’s just playing football. In cer-
tain games, you may be presented with more 
plays and in certain games you won’t. You just 
have to make the play when it comes your way.
Q: Montana is now 2-2 overall and 1-0 in 
the Big Sky. What do you think the rest of the 
season will look like?
A: I definitely think we have a bright future 
ahead of us. We had a rough start, but we’ve 
banded together and believe in the coaches and 
believe in each other, and we have a lot of big 
games ahead of us. A lot of wins ahead of us.
Q: You haven’t been here long, but is there 
anyone that’s a part of the football program 
that you really look up to? Why?
A: I think I look up to all of the coaches be-
cause they’re such a great, great coaching staff 
and amazing leaders. Just good guys. If we 
have any questions or any concerns, they’re 
always there. If we have any needs, they’re al-
ways willing to help.
Q: Your dad played basketball at USC 
and overseas. How old were you when you 
started to play sports? How has your dad in-
fluenced you?
A: When I started playing sports, I was 
probably around 5. I played baseball and bas-
ketball. I didn’t start playing football until I was 
11 or 12. I started playing sports pretty early. 
My dad is my biggest influence. If it wasn’t for 
him, I wouldn’t be where I am today.
Q: Since your dad played basketball over-
seas, have you traveled a lot? Where is your 
favorite place?
A: Yes. So I’ve been to Italy, Germany, Tur-
key and at the age of 7 I was fluent in Italian. I 
can speak a little bit now, too. But I’ve been pret-
ty well cultured and multi-cultured in my life. 
I’d probably say Italy is my favorite place.
Q: You played basketball and ran track in 
high school. Why did you choose football?
A: It was just what I was best at. That’s what 
I got a scholarship for, so it was an easy deci-
sion.
Q: What’s some music you're listening to 
right now?
A: Definitely Gucci Mane. He just keeps it 
real.
Q: What’s trending on your playlist right 
now?
A: Travi$ Scott, Future and Drake.
Q: What’s your favorite sport to watch? 
And favorite pro team?
A: Definitely football. Second to that, I en-
joy watching basketball. And then after that, 
I enjoy watching track. I like 100s and the 4 x 
1s. They’re pretty interesting. The Clippers are 
my favorite team. I don’t have a favorite football 
team.
Q: What are your hobbies outside of foot-
ball?
A: I don’t really have a lot of free time, but 
when I do have free time I just relax because I’m 
always busy. I’m always active and I’m always 
doing something strenuous, so I don’t really do 
much. I pretty much just hang out with friends 
and play some video games. I like to go paint-
balling every now and then, but I don’t really 
have an exact hobby.
Q: What’s your major? Why?
A: I’m majoring in sociology. I’m very curi-
ous with the study of people. How we interact, 
why we interact the way we do, why certain 
socioeconomic problems are, why those prob-
lems exist and how we can solve them.
Q: What are your plans after graduation?
A: After graduation, I plan on going to the 
NFL, but not until my eligibility is up. I’ll grad-
uate and then I have another year here to play.
Q: What does being a Grizzly mean to 
you?
A: I haven’t been here long, but it definitely 
means that every time you touch the field, you 
play as hard as you can. You play your heart 
out at all times to be the best guy you can be, to 
push yourself to your supreme being.
Q: Who in history would you most like to 
meet?
A: That’s something I have never really 
thought about. Maybe Einstein or Galileo, I’m 
not sure. ▪
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FOR SALE
Condo For Sale 901 Rodgers St. 2BR/1.5 bath, 2 
level condo, quite Northside neighborhood. Carpet 
throughout, laminate flooring in LR. Close to 
downtown, bike to UM, bus stop on same block. 
Includes W/D (not coin-op),carport pkg & storage 
unit. Great investment opportunity, must see. 
$89,900 view at forsalebyowner.com Listing ID: 
24027866 or call 406.214.7519
SERVICES
A+ writing & editing help offered by a real 
writer! $4.50/page or $20.00/hr. Free 15 minute 
consultation, no matter what! Call Wendy: 396-
4544.
THIS WEEK IN HISTORY
October 5th, 1991- Hip hop group Marky Mark 
and the Funky Bunch reached #1 on the Billboard 
music charts with their song “Good Vibrations”.
October 6th, 1866- The first robbery on a moving 
train in the U.S. transpired.  This method of crime 
was very lucrative and became popular especially 
in the west.
October 7th, 2003- Arnold Schwarzenegger 
prevailed over 134 other candidates to be elected 
the Governor of California
October 8th, 1871- The Great Chicago Fire begins. 
The two-day inferno killed over 200 people with 
and estimated $200 million in damages.
October 9th, 1936- The city of Los Angeles starts 
receiving electricity from the Hoover Dam.
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ACROSS
1 Great Salt Lake
component, to a
chemist
5 Moved for a
better view, in a
way
10 Lucy’s partner
14 Fairy tale villain
15 Yoga position
16 Pair in a loaf
17 Sleeping in the
great outdoors,
e.g.
19 Big East or Big
South org.
20 Generation
21 Org.
recommending
flossing
22 Like many stunts
23 Making sense
28 In the past
29 Start of a spelling
rule broken by
deists?
33 Flooded
36 Bring __ a
substitute
37 Co-star of Burt in
“The Killers”
38 Fair odds
42 Prefix with fold
43 “I get the idea!”
44 Skeptical
45 Guard
48 Korean
automaker
49 Airport agent’s
request
54 Adolescent
sidekick
57 Indifferent
response
58 “I did not need to
know that”
59 Letter-shaped
building part
60 Hockey
punishment for
the starts of the
longest across
answers
64 Narrated
65 “State of Affairs”
star Katherine
66 Clanton foe
67 Jazz finale?
68 Schmoes
69 Leaf support
DOWN
1 Ravi’s musical
daughter
2 Disco era suffix
3 Mean
4 Wing alternative
5 Flatly denied it
6 Hit __:
experience
delays
7 Put out on the
infield
8 One at the front?
9 Butter serving
10 “Meet the
Parents” actor
11 Contents of
some envs.
12 Neb. neighbor
13 “Do as __ ...”
18 __-Ashbury: San
Francisco
section
22 Court official
24 Smidgen of spice
25 Take the top
medal
26 By surprise
27 New Age
musician John
30 Compete in a
heat
31 At any time
32 “Nothing to it!”
33 Siesta hrs.
34 Charging cable,
e.g.
35 Not fer
36 Graphic novel
artist
39 Isle of Mull
neighbor
40 Land
41 Tide type
46 Classic Fords
47 Accelerator
particle
48 Mournful tolls
50 Physical
likeness
51 Chance to swing
52 Three-ingredient
treat
53 Common dinner
hr.
54 Nabisco cracker
55 Concert reed
56 About 500
pounds of cotton
60 Scholar’s deg.
61 Want-ad abbr.
62 Quick drink
63 Aye or hai
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Complete the grid so
each row, column and
3-by-3 box (in bold
borders) contains
every digit, 1 to 9. For
strategies on how to
solve Sudoku, visit
www.sudoku.org.uk
SOLUTION TO
TUESDAY’S PUZZLE
Level: 
1 2
3 4
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CREATED TO SERVE. 
BUILT TO PERFORM.
At TIAA-CREF we use personalized advice to help clients reach 
their long-term fi nancial goals. In a recent survey of 28 companies, 
TIAA-CREF participants had the highest average retirement account 
balances.1 Our advice, along with our award-winning performance,2 
can improve your fi nancial health. Just what you’d expect from 
a company that’s created to serve and built to perform.
Learn how our fi nancial advice can 
pay off for you at TIAA.org/JoinUs
WANT MORE  MONEY?  
JOIN THE CLUB.
1Source: LIMRA Secure Retirement Institute, Not-for-Profi t 
Market Survey, fi rst-quarter 2015 results. Average assets 
per participant based on full-service business. Please note 
average retirement account balances are not a measure of 
performance of TIAA-CREF retirement offerings. 2The Lipper 
Award is given to the group with the lowest average decile 
ranking of three years’ Consistent Return for eligible funds 
over the three-year period ended 11/30/12, 11/30/13, 
and 11/30/14 respectively. TIAA-CREF was ranked among 
36 fund companies in 2012 and 48 fund companies in 
2013 and 2014 with at least fi ve equity, fi ve bond, or 
three mixed-asset portfolios. Past performance does not 
guarantee future results. For current performance and rank-
ings, please visit the Research and Performance section on 
tiaa-cref.org. TIAA-CREF Individual & Institutional Services, 
LLC, Teachers Personal Investors Services, Inc., and Nuveen 
Securities, LLC, members FINRA and SIPC, distribute securities
products. ©2015 Teachers Insurance and Annuity Association
of America–College Retirement Equities Fund (TIAA-CREF), 
730 Third Avenue, New York, NY 10017. C24849D
Consider investment objectives, risks, charges 
and expenses carefully before investing. Go to 
tiaa-cref.org for product and fund prospectuses 
that contain this and other information. Read 
carefully before investing. TIAA-CREF funds are 
subject to market and other risk factors.
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WE HAVE THE BEST PIZZA 
& HAMBURGERS IN TOWN!
THURSDAY, OCT. 1 
WILD COYOTE IS PLAYING! 
WE HAVE THE RYAN LARSEN 
BAND ON FRI. & SAT. AT 9:30!
